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ABSTRACT 

Thermostable chitin deacetylase produced by Bacillus K29-14 was used to produce 

chitosan from shrimp chitin. Chemical treatment before the enzyme application on chitin 

was conducted by soaking it in 60 % NaOH solution, which led chitin to swell and change 

the crystalline structure in order to allow the enzyme to penetrate and deacetylate it. The 

enzyme had performed high deacetylation degree (72-99 %) following soaking at 60-75 °C 

for 60-130 min. and then incubating with the enzyme at 55°C for 24 hours Deacetylation 

degree increased when soaking temperature in NaOH was increased or soaking time in 

NaOH was lenght, as well as by addition of enzyme. The chitosan had low molecular weight 

and viscosity, indicated that depolymerization was occured, so that resulted oligomer 

chitosan. 
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PENDAHULUAN 

Kitin merupakan polimer terbanyak kedua di alam, setelah selulosa. Secara luas, kitin 

terdapat sebagai komponen eksoskeleton Crustacea (seperti udang dan kepiring), Mo/lusca, 

serangga, arthropoda, cacing, dan dinding sel fungi. Kitin bersifat tidak ianit air dan hanya 

dapat lanit pada asam pekat, sehingga sulit diaplikasikan untuk berbagai keperluan praktis. 

Deasetilasi kitin akan menghasilkan kitosan, yang dapat larut dalam asam encer, dan 

dalam bentuk oligomernya, dapat larut air. Pemanfaatan kitosan sangat luas, sebagai 

antibakteri, edible coating, film yang mudah terurai (biodegradable), untuk penyulingan air, 

penjemihan dan deasidifikasi sari buah, peng-emulsi, pengental,. penstabil, dan untuk enkap-

sulasi. Kitosan juga dapat berfungsi sebagai serat makanan, menurunkan kadar kolestcrol dan 

absorpsi lipid scrta sebagai prebiotik (Shahidi et ah, 1999). 

 


